
Product Details

Product Name Cashew LP (AFI)

Category Cashew Raw

Origins Vietnam, India

Description All raw material is to be prepared from whole, sound, shelled
cashews of an approximately even size, processed and packed
under hygienic conditions. The spec is applicable to both
Conventional and Organic.

Ingredients 100% Cashews

Size / Count As per customer requirement

Allergens Information

Allergens Cashew nuts

Organoleptic Information

Appearance Cashew pieces may be light brown, light ivory, light ash-grey or
deep ivory. Pieces may show light brown speckles or blemishes on
the surface, provided that not more than 20 percent of the pieces
are affected.

Odour Characteristic, free from rancidity, taints, unwholesome flavors
odors.

Taste Characteristic, free from rancidity, taints, unwholesome flavors.

Texture Firm, Crisp, free from oily, rubbery or soft nuts

Nutritional Information per 100g serving

Nutritional Source USDA

Energy | kJ 2310

Energy | kcal 552.1

Fat | g 43.8

Saturates | g 7.8
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Carbohydrate | g 30.2

Sugar | g 5.9

Fibre | g 3.3

Protein | g 18.2

Salt | g 0.03

Nutritional information is based on per 100g serving

Storage & Shelf Life Information

Storage ambient

Shelf Life 24 Months from Production Date.

Shelf Life Once Open Same as BBE.

Packaging Description New clean food grade polythene liners contained in new strong
sealed cardboard outers each 
50lb or 2 x 25lbs vac-pac/flexi-pacs or 2 x 10kg tins.

Physical Parameter Description
(if any)

Storage: Cool & Dry (Max ambient temp 15°C, Humidity 40 RH).

Physical Parameters

Parameter Value Frequency Remark

Insect Damage | % max 1

Mould rancidity | % |
max

1

Foreign Materials | % |
max

0.01

Serious Damage | % |
max

2

Superficial Damage
(scrapes) | % | max

2

Stone | pc per ton | max Absent

Adhered Hull Material |
% | max

3

Chemical Parameters

Parameter Value Frequency Remark
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Aflatoxin Total | ppb |
max

4

Aflatoxin B1 | ppb | max 2

Peroxide Value |
meq/kg | max

5

Free Fatty Acid | % |
max

1

Moisture | % | max 5

Parameter Value Frequency Remark

Microbiological Parameters

Parameter Value Frequency Remark

TVC | cfu/g | max 10000

E Coli | cfu/g | max 10

Coliforms | cfu/g | max 100

Yeasts | cfu/g | max 1000

Moulds | cfu/g | max 1000

Salmonella | cfu/25g |
max

Absent in 25g

Legal

Regulatory Compliance: All supplied materials fully comply with relevant UK and EU legislation,
including packaging regulations as mandated by UK/EU laws.
Foreign Body Control & Hygiene: Materials are free from inorganic foreign bodies such as glass,
stone, plastic, and metal and are delivered in a hygienic, undamaged condition, free from live
infestation.
Non-GMO & Non-Irradiation Assurance: Materials do not contain genetically modified organisms
(GMOs) and have not been subjected to irradiation.
Tamper Evidence: Each unit of material is securely sealed with tamper-evident features to
maintain product integrity and safety.

Record Information

Created By Created Date Updated By Updated Date
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